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Apples,  quinces,  crabapples  and  grapes — these  are  the  "big  four  fruits 
for  autumn  jellies,    As  I  promised  you  yesterday,  we're  going  to  discuss  some 
points  about  fall  jellies  this  morning.    First,  let'  s  answer  a  question  or  two. 

One  very  common,  jelly-making  question  is:   "What  causes  sugar  crystals 
in  jelly?"     Crystals  may  form  from  a  number  of  causes.    They  may  be  the  result 
of  an  excess  of  sugar.    They  may  come  from  overcooking.    They  may  come  from 
a  lack  of  sufficient  acid  in  the  fruit.    Or  they  may  "be  the  result  of  allowing 
the  jelly  to  stand  too  long  before  sealing.    But  the  crystals  that  form  in  grape 
jelly  are  a  special  variety.    They  are  not  sugar  but  crystals  of  tartaric  acid. 
One  way  to  help  prevent  them  is  to  allow  the  grape  juice  to  stand  overnight 
and  then  siphon  it  off  or  strain  it.    You  see,  during  the  night  these  crystals 
will  settle  to  the  bottom  of  the  container  holding  the  juice.    Another  way  to 
get  rid  of  some  of  these  crystals  is  to  can  the  juice  and  allow  it  to  stand 
for  some  time  before  making  it  into  jelly.    Then  you  can  use  the  juice  and 
leave  the  crystals  that  have  formed.     Still  another  way  to  prevent  crystals  is 
to  combine  the  grape  juice  with  some  other  juice — apple  juice,  for  example. 

Here's  another  jelly  question.    "Why  does  some  jelly  'weep'   or  run  as 
soon  as  it  is  cut?"     "Weeping"  occurs  in  jellies  ma.de  from  very  acid  fruit. 
It  is  one  of  those  characteristics  that  cannot  be  entirely  controled.  You 
often  see  it  in  cranberry  and  currant  jelly. 

Still  another  question  is  about  mold  on  jelly.    What  causes  it?  And 
does  it  make  the  jelly  unfit  for  use?     Mold  is      harmless  so  far  as  health  is 
concerned  but  it  may  spoil  the  flavor  of  the  jelly.    An  imperfect  seal  is 
one  cause  of  mold  on  jelly.    If  the  paraffin  seal  on  top  becomes  loose,  the 
mold  organisms  can  get  in  and  grow.    Or  if  the  jelly  oozes  out  at  the  top, 
the  mold  has  a  chance  to  reach  it.     Sometimes  jelly  that  seems  well  sealed 
becomes  moldy  because  it  is  stored  in  a  hot,  damp  place,  especially  favorable 
to  the  growth  of  mold.    If  the  mold  appears  only  on  top  of  the  paraffin,  it 
isn't  likely  to  affect  the'  flavor.    If  it  grows  beneath  the  paraffin,  it  may 
give  the  jelly  a  moldy  taste.    Then  again,  you  may  be  able  to  scrape  it  off 
tne  top  and  find  the  jelly  underneath  as  good  in  flavor  as  ever.. 

Still  another  question.    Wjhat  causes  jelly  to  ferment?    One  of  two  kinds 
of  minute  organisms — either  yeast  or  bacteria.    How  to  safeguard  against  fer- 
mentation?   Use  new  paraffin  each  year.    Use  sterilized  jelly  glasses.  Pro- 
tect the  jelly  from  contamination  before  sealing.    Be  sure  the  seal  is  tight 
everywhere  by  rotating  the  jelly  glass  in  the  hand  when  the  hot  paraffin  goes 
on,  so  that  it  will  run  up  the  rim  of  the  glass  and  make  a  protecting  seal. 

That's  enough  questions.    How  a  word  about  making  the  most  of  your  fall 
fruits  to  stock  your  pantry.    Apples  are  best  friends  of  the  jelly-maker  and 
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and  the  home  preserve  artist.    And  that  reminds  me  of  my  grandmother.  Though 
my  grandmother  had  the  deepest  regard  for  the  Bible,  she  never  enjoyed  the  story 
of  the  garden  of  Eden.    You  see,   she  was  very  partial  to  &ppl e s .    And  she  no 
doubt  felt,  though  she  never  allowed  herself  to  say  it  in  so  many  words,  that 
Eve  should  have  had  a  medal  for  introducing  apples  to  the  world. 

Well,  apples  do  combine  many  useful  qualities.    They're  generally  in- 
expensive and  plentiful  at  this  time  of  year.    They  keep  better  than  many  fruits. 
Many  varieties  are  rich  in  pectin  and  acid  so  they  make  good  jelly  by  themselves. 
And  they  are  good  "blenders"  —  their  flavor  and  ccblor  lets  them  combine  well 
with  almost  any  other  fruit  or  flavoring.    For  example,  mint  jelly  comes  from 
apple  juice.    The  apple  takes  on  the  mint  flavor.    You  can  make  excellent  grape 
jelly  and  help  avoid  the  formation  of  crystals  by  using  half  as  much  apple  juice 
as  grape  juice.    The  apple  taste  is  never  evident  for  the  apple  juice  has  taken 
on  both  the  grape  flavor  and  color.     Some  of  the  finest  apple  jelly  comes  from 
crab  apples,  those  small  apples  so  rich  in  pectin  and  color.    By  the  way,  crab- 
apples  also  are  excellent  pickled. 

Apples  make  delicious  conserve  combined  with  pears,  with  pineapple,  with 
quince  or  peach.    Apples  also  make  excellent  marmalade  combined  with  quince. 
And  apples  are  delicious  in  chutney  that  rich  relish  adopted  from  the  East  Indies . 
As  for  fruit  butters,  what  fruit  can  surpass  apples  for  these  good  spreads? 
Apple  butter  is  inexpensive,  ea.sy  to  make  and  delicious.    You  can  make  it  of  the 
pulp  left  after  straining  the  juice  for  jelly.    Eruit  butters  made  of  combina- 
tions of  fruit  are  also  good — 'apricot  and  apple  butter,  peach  and  apple  butter, 
grape  and  apple  butter,  plum  and  apple  and  so  on.    Wherever  you  want  to  extend  a 
fruit  flavor,  depend,  on  apples.    Whenever  you  want  to  add  more  pectin  and  acid 
to  a  fruit  juice,  again  depend  on  apples.    In  these  economy  times,  let' s  make  the 
most  of  this  good  fruit.    Let' s  use  up  even  the  good  little  wild  apples  or  crab 
apples  that  so  often  go  to  waste  along  the  roadside.    At  almost  no  expense, 
these  fruits  will  help  stock  the  pantry  with  good  things  for  the  coming  winter. 

lo  menu  today.    Instead  a  fine  recipe  for  apple  chutney,  good  as  a  relish 
for  both  hot  and  cold  meats.    Thirteen  ingredients: 

of 

3  quarts7  sliced  apples  2  pounds  of  sultana  raisins 

3  lemons,   sliced  and  seeded  1  tablespoon  of  ground  ginger 

2  chili  peppers,  with  seeds  removed  1  teaspoon  of  paprika 

1  quart  of  brown  sugar  1  teaspoon  of  salt 

1  quart  of  cider  vinegar  1  oniony  chopped  and 

1  quart  of  dates,   stoned  and  chopped  2  cloves  of  ga.rlic 

1  pint  of  tarragon  vinegar 

I'll  repeat  that  list  of  ingredients.  (Repeat) 

Chop  the  apples  with  the  lemons  as  the  acid,  will  help  to  keep  the  apples 
^rom  turning  dark.    Mix  all  the  ingredients.    Boil  gently  until  the  apples  are 
soft  and  stir  the  mixture  occasionally  with  a  fork.    Pack  while  hot  in  sterilized 
jars,  seal,  and  store  in  a  cool  place. 

Tomorrow:     "Making  Over  the  Old  Eelt  Hat." 


